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@ /Course objectives ‘ = ‘
2026HS , 2025HS , 2024HS , 2023HS
@
/Detailed
information
This course is open to Ph.D. candidates who want to be leaders in innovative food manufacturing
fields based on Bioscience and Biotechnology. Students will be engaged in learning not only
historical facts but also future prospects of advanced food chemistry, and consequently will be
able to gain a solid understanding on research strategies of molecular design for improving
biological activities of food compounds for further application. The final goal of this course
is to expand students’ comprehensive knowledge and develop their creative potential.
©)]
/Overview of
course
A wide variety of functional properties including immunostimulating and/or protection effects
against various infectious diseases as well as immune-modulating activities towards food and
pollen allergies have been reported. Thereby, this course will first provide an overview of
biological functionalities of food components and then historical and modern strategies for
chemical, enzymatic and genetic modifications in order to improve their functionalities will be
discussed in the class. In addition, students will be requested to debate a question on food
safety of prototypes in order to achieve commercialization of created products in the future.
(@) 1.
/Course plan 2-4.
5-9.
10-14.
15.
1. Introduction of the course
2-4. Historical facts and future prospects on research concerning advanced food chemistry
5-9. Research strategies using advanced food chemistry
10-14.Research topics on advanced food chemistry
15. Comprehensive evaluation of the course
®)
/Grading/evaluat
on method Grade point will be decided based on the results of presentation and debate during class.
(6) 90 80 89 70 79 60 69
/Grading/evaluatj A cumulative score of 90+ points will be an "S" (excellent); 80- 89 points will be an "A" (very
on criteria good); 70-79 points will be a "B" (good); and 60-69 points will be a “ C" (pass).
Q)
/Prep and
review work Students need to review what you have leaned.
(®) : ’
/Notes
Students are strongly encouraged to acquire expertise through self-learning such as literature
searches relevant to the topics mentioned in the above “ Aims” . Active participation in
seminar-style discussions is also required.




©

/Questions skata@shinshu-u.ac.jp
and requests
for advice Ask questions as needed directly after class or through e-mail (skata@shinshu-u.ac.jp).
(10)

/Course format

Class including discussion.

/Textbook(s)
No textbooks will be used in the class. As occasion arises, books for reference will be
indicated prior to the class.

/Reference

work(s) No textbooks will be used in the class. As occasion arises, books for reference will be

indicated prior to the class.




